
m e z z e
DIPS

served w/ pita or sliced cucumber
tzatziki  36.  •  hummus  36.

charred eggplant  36.  •  spicy feta  40.

SPANAKOPITAKIA
spinach, feta, crispy phyllo VG  46.

GRILLED HALLOUMI
honey, za’atar, lemon GF  VG  60.

GRILLED WAGYU MEATBALLS
roasted tomato, barrel aged feta, shishito pepper  58.

GRILLED OCTOPUS*

charred cipollini onion, fresno chili, kalamata olive relish  GF  86.

HUMMUS & BEETS
served w/ pita or sliced cucumber  VG  46.

pasta
DECONSTRUCTED PASTITSIO

ditalini pasta, short rib ragu, truffle bechamel  70.

MUSHROOM MAKARONIA
rigatoni, mushroom ragu, roasted tomato, 

mizithra cheese  60.

SA L ATA
HORIATIKI

vine-ripened tomatoes, cucumber, barrel aged feta, 
red onion, fresh oregano, capers  GF  VG  55.

LITTLE GEM SALAD
avocado, shaved summer squash, dill, 

barrel aged feta  VG  55.  

MA I N
MUSHROOM MOUSSAKA

mushroom ragu, eggplant, potato, béchamel  VG  65.

SLOW ROASTED LAMB GYROS
tzatziki, sumac onion, vine ripened tomato, 

oregano, warm pita  115.

GREEK CHICKEN GYROS
tzatziki, sumac onion, vine ripened tomato, 

oregano, warm pita  105.

CHICKEN SOUVLAKI
 sumac onions, charred tomato, tzatziki  95.

BEEF TENDERLOIN SOUVLAKI
mini sweet peppers, tzatziki, charred lemon  130.

VEGETABLE HALLOUMI SOUVLAKI
 sumac onions, charred tomato, tzatziki  85.

FAROE ISLAND SALMON SOUVLAKI
 sumac onions, charred tomato, tzatziki  115.

s i d e s
BOUZOUKIA POTATOES

sheep butter yogurt, mizithra cheese, 
lemon, oregano  VG   40.

CHARRED CAULIFLOWER
lemon vinaigrette, garlic oil, oregano  VG   40.

SEASONAL VEGETABLES
lemon vinaigrette, garlic oil, oregano  VG   40.

RICE PILAF
dill, lemon, garlic  VG   40.

WARM PITA
garlic oil, smoked salt  VG   24.

SLICED CUCUMBER  VG   15.

d e s s e r t
MILOPITA

warm apple cake, apple cider sabayon, cinnamon crumble 48.

BAKLAVA
toasted pistachio, cinnamon sugar

75. per 50 pieces

*Items can be served raw or undercooked or contain undercooked ingredients. Consuming undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

72 hour advanced notice required
all items serves 10-12 guests
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